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A  radio  talk  ‘bj’'  W.  Fy.  Vincent,  chi^,  Western  District iV-Pood?' 
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Drug  Administration,  delivered  'Thors dev ,yt nr oiag;h  Stations  KGO,  San  Fran¬ 
cisco,  KDCA,  Los  Angeles,  and  KHQ,,  SpoVca-nc 
T  ime . 


I  find  my  talks  are  gaining  the  attention  of  varioo-s  trade  puhli- 
Ccokions  and  I  note  an  editorial  in  one  with  national  circulation  wherein 
the  statement  is  made  that,  "few  consuners  pay  any  attention  to  la.bcls  and 
that  public  apathy  has  accounted  for  the  cynical  attitude  that  so  many  food 
manufacturers  have  assumed  toward  quality".  The  article  goes  further  and 
makes  this  statement  to  the  packers:  "When  consumers  a.ctually  begin  to  buy 
by  the  le^bel,  half  the  tra,de  evils  that  are  plaguing  the  packers  will 
speedily  vanish.  Pure  foods  could  be  sold  above  instead  of  below  the  cost 
of  production".  Further,  they  indicate  thr.t  insofar  as  we  cam  induce  the 
public  to  read  labels  we  arc  performing  a  service  of  inestimable  benefit  to  the 
food  pc-ckirg  industry.  My  friends,  this  is  prahsc  indeed,  because  it  is  the 
public  primarily  that  the  Food  and.  Drugs  Act  serves  to  benefit  thru  ins^’oriig 
to  you  a  food  supply  whose  purity  and  wholesomeness  is  above  reproach  and  a 
drug  supply  both  pure  and  properly "branded. 

In  this  series  of  talks  I  have  been  relating  my  personal  experiences, 
telling  you  bf  interesting  cases  in  v;hich  I  have  participated,  pointing  out 
how  certain  classes  af  food  corrmodities  have  risen  and  fallen  in  public  favor 
and  later  disappeared  from  the  market,  -  all  for  the  p'orpose  of  acquainting 
you  v;  ith  the  extent  to  which  the  Federal  food  and  drugs  act  protects  your 
food  suroply. 

This  week  I  shall  relate  a  couple  of  stories  dealing  with  the  mis¬ 
branding  of  fish,  whereby  the  packers  sold  it  at  a  higher  price  than  would 
have  been  the  case,  had  they  not  applied  false  and  misleading  labels.  Of 
co'urse  they  got  into  trouble.  Youm  food  and  drug  qgents  anticipate!  their 
activities.  I  shall  also  tell  you  something  about  how  to  read  canned  fish 
labels . 


Remember,  I  am  sending  to  all  those  who  write  to  me  copies  of  our 
"read  the  Label"  information.  Yqu  cannbt  help  but  find  this  valuable,  would 
you  become  an  intelligent  and  discriminating  buyer. 

Dow  for  my  fish  stories:  There  are  five  varieties  of  salmon  packed 
on  the  Pacific  Coast,  -  six  if  you  include  the  steolhead  salmon  which  is  a 
rainbow  trout  gone  to  sea  and  then  retuinied.  As  is  true  of  all  commodities, 
certain  localities  are  supposed  to  produce  surjorior  products.  -  This  applies 
to  fish  also,  and  the  Columbia.  River  Chinook  salmon  sells  for  a.  higher  price 
than  Chinook  salmon  from  other  localities  due  both  to  its  supposed  or  real 
quality  and  the  years  of  advertising  behind  its  eimloitations . 

Chinook  salmon  is  also  packed  on  certa.in  California  streams  and  in 
the  old  days  one  paclxcr,  operating  on  the  Columbia.  River,  used  to  secure  the 
product  ca.nned  in  California,  ship  it  up  to  his  planit  on  the  Columbia  River 
and  there  apply  a  label  indica.ting  it  to  be  a.  Columbia  River  Chinook,  Labeled 
as  a  Colurribia.  River  Chinook  it  brought  a  better  price  than  if  it  were  la.beled 
as  a  California  Chinook  Salmon, 
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Thc  federal  food  and  drill's  act  insures  to  you.  tho.t  a  produLct 
labeled  o.s  to  ori<;:in  be  correct,  for  it  deems  misbranded,  any  :^-ood  ar 
drug  product  falsely  branded  as  to  the  state,  territory  or  country  in 
which  it  is  manuf act'orned  or  produced. 

It  was  customary  for  this  California  packed  salmon  to  eo::ie  to 
San  , ‘Francisco  for  loading'  aboard  boat  for  shipment  to  the  Columbia  River. 

On  this  September  day  of  which  I  relate  yo-or  Food  and  Drug  agent  located 
1969  cases  of  unlabeled  California  salmon  on  a  dock  at  San  Francisco.  In¬ 
vestigation  showed  the  shipment  was  en  route  to  a  salmon  packer  at  Astoria, 
Oregon.  The  ins^^ector  anticipated  that  the  material  would  be  labeled  as 
Columbia  River  Salmon  after  its  arrival  at  -A-storia.  How  was  he  going  to 
identify  this,  material  after  it  bore  a  Columbia  River  Salmon  label?  He 
would  probably  have  to  testify  in  Federal  Court  that  this  material  was 
actually  packed  in  California  and  prove  his  testimony  to  the  satisfaction 
of  a  jury,  Wliat  did  he  do  in  order  that  he  could  so  identify  it? 

He  opened  up  a  great  many  cases  and  on  the  individual  tins  supplied 
a  small'  code  mark  such  as  the  canner  himself  might  have  used.  He  likewise 
code-marked  the  cases,  and  then  notified  his  co-worker  in  Oregon  that  this 
shipment  was  en  route  to  his  territory.  His  collea.gue  maintained  a  sur¬ 
veillance  .of  that  fish  upon  its  arrival  in  Astoria  and  learned  that  shortly 
the  product  was  being  labeled  as  "Royal  Chinook  SaLmon  Fancy  Columbia  River 
Salmon,  Packed  at  Astoria,  Oregon".  Shi'pments  of  this  so-called  Columbia 
River  Salmon  began  to  move  in  December,  consigned  to  variou.s  pdints  in  the 
United  States.  It  was  but  a  little  time  until  the  identical  cans  stejmiped  by 
the  Inspector  on  tho  dock  at  San  Francisco,  were  again  in  the  San  Frenneis- 
co  laboratory  for  examination.  They  liad  been  purchased  by  your  Government 
agent  in  Hew  York  City  as  Columbia  River  Salmon. 

Of  course  on  action  was  immediately  instituted  in  the  FederoR 
Court  at  Portland,  Oregon.  The  packer  atteimpt-ed  o-  denial  of  such  a  practice, 
but  on  tile  date  set  for  tria,l,  went  into  court,  pleaded  guilty  and  'podd  the 
fine  which  his  offense  justified. 

My  friends,  I  could  relate  numerous  cases,  wherein  the  food  and  drugs 
act  has  served  to  prevent  your  receiving  a  cherpor  grade  of  fish,  than  was 
specified  upon  tho  label. 


How  I  want  to  toll  you  a  story  about  a,  dealer  In  Hew  York  who  de¬ 
cided  he  would  make  a  lot  of  money  thru  tho  sale  of  certain  fish  a.s  tun^i, 
rather  than  under  its  prox^or  label  which  would  have  read  either  "Bonita"  or 
"Yellowted  1 " ,  varieties  that  comma.nd  a.  lessor  price.  All  the  tuna,  riacked 
in  the  continental  United  States  is  canricd  a.t  San  Diego  ,and  in  the  Los 
Angeles  Harbor  districts.  There  ai'e  four  Jcinds  of  tuna  packed.  At  the  time 
of  catching  them,  the  fishermen  generally  secure  some  bonita  and  yellowtail 
fish,  both  of  Y/hich  s^jecies ,  when  can-oed  in  the  s.ame  manner  as  the  tunas,  are 
indistinguishable  from  tuna  to  those  peo^Dle  not  familiar  with  the  different 
kinds.  They  do,  however,  lack  certain  qualities  of  texture  and  flavor  po¬ 
ssessed  by  the  tuna,  and  in  that  respect  are  inferior.  The  Hew.  York  concern 
of  which  I  speak  purchased  a  lot  of  'unlabeled  bonita  and  yellowtail  and 
shi'pped  it  to  their  place  of  business  in  Hew  York. 

For  s’ome  years  now,  it  has  been  the  practice  of  your  food  and  drug 
agents  to  rexDort  to  our  eastern  stations,  all  shipments  of  unlabeled  yellow¬ 
tail  and  bonita.  There  it  is  ascertained  that  it  is  labeled  correctly. 
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This  ilG\7  York  dcr.lcr  received  his  honita  and  vellov/tail  and  . 
applied  labels  indicating  it  was  a  standard  California  tuna  packed  for 
him.  Thereafter  he  began  to  make  interstate  shipments,  vfnich  were  of 
course  examined  and  la,ter  seized.  This  dealer  v/an  brought  to  trial 
and  fined  $500  for  his  venture  into  the  bonita  business  under  tuna 
labels . 

IThat  is  the  motive  tha.t  prorrrats  a  dealer  to  misbrand  his  fish  in 
this  manner?  I’v/ill  tell  j^ou.  It  is  $1.50  per  case.  A  carload  of 
bonita  -  1000  cases  -  labeled  and  sold  as  tuna  brings  the  unscrupulous 
dealer  $1500  illegitimate  profit  J 

My  friends,  there  lia.ve  been  a  number  of  dealers  and  several  packers 
vdio  he.ve  resorted  to  similar  practices  in  the  past  -  I  think  we  caught 
the  last  of  this  type  of  packer  not  over  three  months  ago.  I  am  certain 
you  now  realize  that  were  there  no  Federal  food  and  drugs  act  you  would 
have  purchased  a  fereat,  great  deal  of  fish  under  both  tuna  and  red  s&dmon 
labels  that  was  not  labeled  truthfully.  Today,  I  can  assure  you,  that  it 
is  Y;ith  reasonable  certainty  you  can  believe  the  statements  upon  your 
canned  fish  labels. 

In  order  to  buy  salmon  intelligently  you  shoulvd  know  that  the  Red 
Salmon  is  called  by  different  nam.es.  For  exanple,  when  packed  in  Alaska 
it  is  generally  labeled  as  Red  Alaska  Salmon;  if  packed  n?  Puget  Soxmd  it  is 
gcneraJly  labeled  as  Sockeye  Salmo,n;  whereas  if  packed  upon  the  Columbia 
River  it  may  be  designated  as  eitherRod  Columbia  River  Salmon  or  Columbia 
River  Sockeye  or  again  a,s  Blucback  Salmon. 

Red  Salmon,  when  packed  in  1  lb.  tall  cans,  usually  commends  the 
best  lorice,  primarily  because  of  its  color.  The  Puget  Sound  Red  Salmon, 
or  Sockeye,  when  packed  in  flat  cans  generally  sells  at  about  the  same 
price  as  the  Columbio.  River  Chinook,  the  majority  of  which  is  likev/ise 
pe,ckcd  in  flat  cans. 

The  Chinook  Salmon  is  also  Icnown  as  the  "King  Salmon"  or  "Sprirg 
Salmon",  The  latter  names  are  generally  used  by  concerns  packing  in 
Alanln.  Columbia,  River  packers  a.lmost  universe,! ly  use  the  name  Chinook. 

The  Medium  Red  Salmon  is  known  both  as  Coho  Salmon  or  Silver 
Salmon.  The  meab  is  not  quite  so  red  as  the  two  species  ?qrcviously 
mentioned  nor  does  the  fish  upon  opening  seem  to  contaiS^tf  much  oil. 

The  Pink  Salmon,  known  in  the  trade  as  "humpback",  is  genera.lly 
lo,belcd  "Pink".  Frequently,  low  grades  of  Pinlc  Salmon  are  la,beled  just 
as  "Salmon",  no  mention  being  made  as  to  species. 

.■  The  Chum  Salmon  is  after,  labeled  as  cither  "Kota"  or  "Chum",  It  is 
known  in  the  tra,dc  a,s  "Dog  Salmon".  It  commands  the  lowest  price  of  a.ll 
sa,Lmon  canned,  due  primarily  to  its  greyish  color.  Salmon  la.bcls  which 
do  not  decla,re  the  variety  of  fish  contained  within  the  ca.n,  caji  generally 
be  assumed  to  contain  Chum  Sa.lraon  or  low  grade  salmon  of  other  species, 

T'/hen  buying  canned  salmon,  if  you  desire  a  particular  species,  j^ou 
must  rca.d  the  label  to  insure  that  the  name  is  specified.  You  cajinot  be 
ccrta,in  tha,t  a  brand  name  upon  which  no  STjccies  is  declaj’ed  will  alw$(,ys 
conta,in  the  same  suecics  of  fish. 


As  to  tuna  fish,  there  arc  foui*  species  canned  in  this  count:’;"/. 

The  alhacorc,  otherwise  icnown  as  the  longfin  tuna,  cornmouds  the  hest 
price  due  to  whiteness  of  the  meat.  Upon  the  labels  you  will  generally 
find  the  words  "white  meat"  and  maybe  a  reference  to  "finest  quality". 

The  Yellowfin  and  Bluofin  tuna,  the  latter  being  known  ras  the 
Leaping  Tuna,  have  meat  slightly  darker  in  appearance  than  the  albacore 
and  many  packers  in  describing  these  fish  use  the  phrase  "light  meat  only" 
upon  their  labels.  They  sell  at  about  the  same  price,  which  is  less 
than  albacore  commands. 

The  Striped  Tuna,  smallest  of  all  the  tunas  packed,  costs  the  least. 
If  labeled  "tuna"  the  world  "Striped"  may  be  fomd  across  the  body  of  the 
fish  as  pictured  on  the  label;  or,  again,  no  reference  to  species  may  ap¬ 
peal'.  Ordinarily  the  meat  has  a  gamey  flavor  and  is  the  darkest  of  all  the 
tunas.  The  majority  of  the  Striped  Tuna,  or  Skipjack  as  knovra  in  the  trade 
goes  into  the  "tonno  style"  of  pack.  In  this  country  "tonno"  or  "tunny 
fish"  as  it  is  sometimes  labeled,  is  packed  in  the  identical  manner  as  are 
the  other  tunas,  except  a  double  amount  of  salt  is  added  and  olive  oil 
enrployed  to  fill  the  cans.  Cottonseed  oil  is  generally  used  in  the  other 
varieties  and  the  label  may  or  may  not  moke  reference  to  it.  Most  of  the 
"tonno"  is  consumed  by  people  of  Italian  lineage 

If  you  desire  the  imported  "tonno"  you  get  a  slightly  different 
product,  because  a  different  species  of  tuna  is  caught  in  the  Meditaraiiean 
and  in  the  preparation  of  the  fish  they  brine  it,  which  is  not  the  practice 
in  this  count^’y. 

Bonita  and  Yellowhail  fish  are  likewise  canned  "tonno  style",  and 
tho.t  is,  with  olive  oil  and  double  salt,  and  the  labels  most  frequently 
enrployed  road  "White  Meat  Fish  of  the  Bonita  or  Yellowtail".  It  may  also 
be  labeled  either  Bonita  or  Yellowtail  as  the  case  m.ay  be,  with  the  a,dded 
designation  "packed  Tonno  Style". 

My  friends,  if  you  read  your  tuna  labels  carefully  you  will  not 
get  Bonita  or  Yellowtail  at  an  albacore  or  White  Meat  price. 

Uext  week  I  expect  to  tell  you  about  a  sirup  manufacturer  who 
visualized  the  sale  of  mure  maple  sirup  than  this  country  produces.  It 
was  but  a  vision,  however,  because  your  food  and  drug  agents  anticipa,ted 
his  desires.  Incidentally  I  will  tell  you  more  about  how  to  read  labels. 

If  you  have  not  already  done  so,  write  to  W.  W.  Vincent,  U.  S. 

Food  &  Drug  Laboratory,  San  Francisco,  California,  shouM  you  desire  our 
"Read  the  Label"  information,  hew  correspondents  will  receive  in  addition 
to  the  information  on  tuna  and  salmon  all  material  heretofore  distributed. 
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